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Natural Yoghurt Desi Yoghurt Low Fat Yoghurt 

' 2P9c|fep&400 , 400 gm, • I , - . 406gm. lisj&j 

MintRaita Zeera Raita A 

Office: Quaid-e-Azam Industrial Estate, Kot Lakh Pat, Lahore. 
info@adams.pk Phone: 04235117104-06 Fax: 04235117107 \ 



Low Fat Yoghurt 

4o6gm. )f/ 



Zeera Raita 

ROgm. 1 200 grn. 
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MARMAHA 

ISPAGHOL 



HUSK 



ItCAL 












f Marhaba Laboratories 



UAN: 111-152-152 



www.marhaba.com.pk 
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Jellies &^vtarmalade 





m 



O Made with the goodness of real farm-fresh fruits, 
MitchelCs jam, jellies and marmalade provide you 
and your family with the perfect start for the day. 
Mitcheirs jam, jellies and marmalade are full of 
nutritious & nourishing fruits. 
So give your day a healthy start with MitchelCs 
range of Preserves. 



1 



MITCHELLS. 
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lengaladeshi Lentil 



ngredients: 

-iram lentils (boiled) 
- urmeric powder 
^ ^esh milk 

. '■esh coconut (grated) 
I !ed chilli powder 

ennd seeds 
(5 lumin seeds 

/lustard seeds 
V enugreek seeds 

Dnion seeds 
. Eaisins 
\ 3y leaves 
3ried raw mango 
amarind pulp 
resh coriander (chopped) 
^ried, round red chitlies 
Vater 

4»ii 

iethod: 

lend milk and coconut in a blender. 
eat in a pot; add lentils, turmeric, red chillies, bay leaves, 
ater ana salt and cook (or 1 5 minutes on low Hame. 
ightly mash and add tamarind pulp. 
leat oil in a rrying pan and rry red chillies, fennel seeds, 
umin, mustard seeds, lenugreek seeds, onion seeds and 

Ĕiisin to make tempering. Pour over lentils. 
prinkle dried raw mango and coriander on lentils and serve. 



250 grams 
1 tsp 

250 grams 
200 grams 
1 tsp 

V-2\S P I 

1 tsp 

!6fep 

! /2tsp 
Vl tsp 

1 00 grams 
2 

1 tsp 
V* cup 
Vi bunch 
6 

2 cups 
to taste 

] A cup 
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Margarita Chicken 



Ingredients: 

Chicken breasts 
Black pepper powder 
White pepper powder 
Red chillies (crushed) 
Cinnamon powder 
Ginger/aaHic paste 
Refined nour (sieved) 

E gg 

Tomato paste 
Lemon juice 

Mozzarella cheese (grated) 

Salt 

Oil 

Tomatoes, lettuce 



2 

1 tsp 
1 Isp 
1 ibsp 
tttsp 
2tbsp 

1 cup 
1 

2 tbsp 

2 tbsp 
200 gram 
totaste 

3 tbsp 

for decoration 



Method: 

• Cut chicken breasts into halves and marinate with lemon 
juice, ginger/garlic, '/? black pepper, '/2 while pepper, '/2 
cinnamon, '/2 red chillies, tomato paste, oil and salt and 
keep aside for a little while. 

• Coat chicken with flour. Place on an oven tray; bake in a 
pre-heated oven at 200°C for 1 5 minutes; remove. 

• Mix egg with remaining red chillies, black pepper, white 
pepper and cinnamon, and salt; coat chicken with it. Place 
in oven tray; pour remaining batter and sprinkle cheese on 
them. Bake in a pre-heated oven at 1 80°C for 1 0 minutes; 
remove. 

• Decorate dish with tomato and lettuce and place Margarita 
Chicken on top; serve. 
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Ribbed Gourd Bhujiya 



Ingredients: ^ 

Ribbed gourd 
Onions (finely cut) 
Tomaloes (chopped) 
Fresh coriander (chopped) 
Red chillies (crushed) 
Cumin seeds (crushed) 
Coriander seeds (crushed) 
Ginger/garlic paste 
Turmeric powder 
Salr 
Oil 



2 
3 

Vd bunch 
1 tbsp 
fetbsp 
l&lbsp 
1 tbsp 
1 tsp 
to taste 
4tbsp 



C Method: 

• Peel gourds and cut lengthwise into halves; remove seeds; 
Q cut into small pieces. 

■ Heat oil in a pot and fry onions and ginger/garlic; add 
pjl gourds and remaining ingredients and fry till dry; dish out. 
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ngredients: 

emolina I 
ogurt (whipped) 
urmeric powder 
Jreen chillies (chopped) 
weetsoda 
!urry leaves 
iumin seeds 
Austard seeds 
ound dried red chillies 
ed chillies (crushed) 
| : resh coriander (chopped) 
ialt 

auce ingredients 

omato ketchup 
f hilli garlic sauce 
«f Austard seeds 

iringer/garlic paste 
m Jesiccated coconut 

lurry leaves 
/>!umin seeds 




l 




1 25 grams 
250 grams 
2tsp 

8 , 
2tsp 

few leaves 
1 tsp 
1 tsp 
6 

1 tsp 
1 tsp 
to taste 
Va cup 



6 tbsp 
6tbsp 

1 tsp 
!/2tsp 
3 tbsp 
few leaves 
%tap 

2 tbsp 



CkAethod: 

|Vhip yogurt with turmeric, green chillies, soda # semolina 
fTjhd salt. 

rush oil on a cake mouid and pour batter in it; sprinkle 
mshed red chillies and coriander on it; cover with aluminum 
:>il. Cook in a steamer for 25 minutes; remove and cut into 
ieces and place on a dish. 

eat oil in a frying pan and fry curry leaves, cumin, mustard 
seds and whole red chillies. Pour over semolina pieces and 
ace on a serving dish. 

o make sauce, heat oil in a saucepan and fry ginger/gaHic, 
iustard seeds, cumin and curry leaves; add ketchup, chilli 
arlic sauce and coconut. Serve with Dhokri. 
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igredients: 

licken breasts (boneless) 

hole dried milk 
:gurt (whipped) 
inger/ganic paste 

irom seed (powdered) 
utmeg and maze powder 

d chmies (crushed) 

rmeric powder 

ssh coriander (chopped) 

nt leaves (chopped) 

een chillies (large, thickly cut) 

It 
il 



2 

1 25 grams 
1 25 grams 

2 tbsp 
Va tsp 

Va tsp 

1 tbsp 
!6tsp 
Va bunch 
l£ bunch 
4 

fo taste 

3 tbsp 



iethod: 

jbe chicken breasts. 

tat oil in a wok and fry ginger/gariic and chicken til 
[jlour changes. 

fTJx carom seeds, nutmeg and maze, red chillies, turmeric 
)d salt in yogurt; add to wok and fry till dry. 
ckl remaining ingredients and fry till oil separates; serve 
:t. 
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COLORS OF HAPPINESS 



G www.happilacpaintR.com f wwwfacobook com/happilacpaints 




m 

I 



Bread and Mince Kebabs 



i 



Ingredients: 

Beef mince (finely ground) 

Egg 

Breod 

Green chillies (finely cut) 
Black peppercoms (crushed) 
_ White vinegar 
^ ' ComHour * 

tir 

Oil 

\ 



sauce 



1 

4 slices 
6 

1 tsp 

1 tbsp 

2tbsp 

2tbsp 

toiaste 

forfrying 



Method: 

Cf Cut off crusts of bread and crush bread. 

Mix all ingredients except oil in a bowl. 
rjhShape into small round kebabs. 

rleat oil in a frying pan and fry kebabs golden from both side 
and remove. 
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Tamarind Chicken 



Ingredients: 

Chicken pieces (boneless) 
Lemon 

Tomatoes (finely cut) 

Green chillies (tinely cut) 

Dried, round red chillies 

Fenugreek seeds 

Curry leaves 

Garlic (not peeled) 

Fresh coriander (finely cut) 

Tomato ketchup 

Tamarind pulp 

Black peppercorns crushed 

Cumin seeds (roasted and powdered) 

Red chilli powder 

Ginger (finely cut) 

Salt 

Oil 



'/2kg 
1 



8 

few seeds 
few leaves 
4 cloves 
16 bunch 
'/2 cup 
16 cup 
1 tsp 
1 tbsp 

1 tbsp 

2 tbsp 
totaste 
1 cup 



Method: 

• Marinate chicken with tamarind, ketchup, pepper, red chillies, 
garlic and salt and keep aside for Vst hour. 

• Heat oil in a wok and fry curry leaves, red chillies and 
lenugreek. 

Add chicken and fry till colour changes; cook with lid on for 5 
minutes. 

Add remaining ingredients and leave on dum. 
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Gallawat Mince 



Ingredients: 

Beef mince (finely ground) 
Lemons 

Green chillies (finely cut) 
Green cardamoms 
Mint leaves (finely cut) 
Hot spices powder 
Red chilli powder 
Ginger paste 
Poppy seeds 
Cumin seeds 

Behari masala (packaged) 
Raw papaya paste 
Oil 

Lemon, mint leaves, 
green chillies (finely cut) 



1 kg 
4 
4 
8 

1 bunch 
1 tsp 
1 tbsp 
1 tbsp 
1 tbsp 
telbsp 
3tbsp 
3tbsp 
1 cup 

for garnishing 



Method: 

1 Lightly roast cumin, cardamoms and poppy seeds on an iron 
griddle; powder together. 

1 Mix all ingredients except oil in a bowl and keep aside for a 
little while. 

► Lightly heat oil in a pot; add bowl ingredients and cook till 
dry ' 

i Leave on dum; if desired smoke the dish. 

* Garnish with lemon, mint leaves and green chillies and serve. 
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Grilled Peppery Beet Chow Mein 



Ingredients: 

Undercut (finely cut) 

Noodles (boiled) 

Carrot (finely cut) 

Onion (finely cut) 

Capsicums (finely cut) 

Green chillies (finely cut lengthwise) 

Garlic (fineh/ cut) 

Tomato ketchup 

Chilli garlic sauce 

Sesame oil 

Red chillies (crushed) 

Ginger/ garlic paste 

Soyasauce 

White vinegar 

Salt 

Oil 



V-kg 

2 cups 
1 

1 
2 
4 

4 cloves 
¥t cup 
Vi cup 
1 tsp 
1 tbsp 
1 tbsp 
2rbsp 
2tbsp 
to taste 

3 tbsp 



£LL\Si 
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Method: 

• Marinate undercut with gadic/ginger, black pepper and salt 
and keep aside for V? hr. I 

• Heat 1 tbsp oil in a frying pan; fiy carrot, capsicums, onion 
and green chillies. ; 

« Heat 1 tbsp oil in a wok and fry garlic golden; add chilli 
garlic sauce, soya sauce, vinegar and ketchup and saute; add 
vegetables and sesame oil. 

• Brush oil on a frying pan and grill undercut from both sides. 
1 Spread noodles on a serving dish; place undercut on top; 

pour sauce over it and serve. 
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Stew Biryani 



Ingredients: 

Chicken pieces " 
Rice (soaked) 
Yogurt 

Dried, round red chillies 
Ginger (finely cut) 
Garlic (chopped) 
Fennel seeas 
Coriander seeds 
Green chillies (finely cut) 
Lemons 

Tomatoes (chopped) 
Onions (chopped) 
Mint leaves 
Black peppercorns 
Black cumin seeds 
Salt 
Oil 



- 1 1-\ 



1*0 

2 cups 
W cup 
8 

2tbsp 
8 cloves 
1 tsp 
1 tbsp 
6 
4 
3 
3 

} h bunch 
8 

1 tsp 
totaste 
1 cup 



• Blend (ennel seeds and coriander seeds in a blender. 
Heat oil in a pot and fry onions; remove Vi. 

• Add chicken and salt and cook till dry; add yogurt, tomatoes, 
red chillies, fennel and coriander, ginger and garlic; fry. 

• Add green chillies and lemon juice and leave on dum. 

• Par-boil rice with Vi mint leaves, pepper, cumin and salt; 
strain and keep aside. 

• Brush oil on the base of a pot; layer with } h rice, chicken and 
remaining rice. 

• Pour lemon juice on top and keep on dum. 

• Di»h out Biryani; sprinkle remaining onions and mint leaves on 
lop and serve. 
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Bonjan Salad 

Ingredients: 

Eggplants (round) 
Tomato sauce 
Red chilli powder 
Green chillies 
Cinnamon (crushed) 
Mint leaves (chopped) 
Salt 
Oil 

Lettuce leaves 

Fresh coriander (fineh/ cut), 
lemon wedges H 




^kg 

y% cup 

1 tbsp 
4 

!6tsp 
Va bunch 
to taste 
(or frying 
for decoration 

for gamishing 



Method: 

Cut eggplant into rounds; heat oil in a rrying pan and fry 
eggplant golden from both sides; remove. 
Add remaining ingredients in the same frying pan and cook 
for few minutes; add eggplant and cook for 1 0 minutes. 
Decorate serving dish witn lettuce and place eggplant on top; 
gamish with lemon and coriander and serve. 
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Fried Drumsticks 

Ingredients: 

Drumsticks 

Garlic paste 

Red chilli paste 

Turmeric powder 

Black peppercorns (crushed) 

Cumin powder 

Hot spices powder 

Lemon iuice 

Refinecf fiour fl 
Salt 

Oil j 
Tomato ketchup 
Lemons (cut into round) 
Lettuce (cut) 



lY rOM 




2tbsp 
2lbsp 
1 Ibsp 
1 tsp 
1 tsp 
V2tsp 
2tbsp 
3tbsp 
lotoste 
(br frying 

as accompaniment 
for gamisning 
(ior decorotion 



Method: 

• Marinate drumsticks with garlic, chilli paste, turmeric, pepper, 
cumin, hot spices, lemon juice, flour and salt; keep aside for a 
little while. 

• Heat oil in a wok and fry drumsticks golden one by one and 
remove. 

• Decorate serving dish with lettuce and place drumsticks on 
lop; garnish with lemon slices and serve accompanied by 
tomato ketchup. 
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Red Beef 



t 



Ingredients: 

Undercut(l chunk) 

Star anise 

Cinnamon 

Sova sauce 

Wnite pepper powder 

Red food colour 

Water 

Chinese salt 

Oil 

Chilli garlic sauce, lemon and 
carrot (finely cut) ■ 



Vikg 
3 

3 sticks 
Vz cup 

! /2tsp 

1 pinch 

2 cups 
'/2tsp 
16 cup 

for decoration 



m 



Method: 

Cook all ingredients except oil in a pot till beef is tender. 
Dish out; heat oil in a (rying pan and pour on top of undercut. 
Cut into thin pieces and place in a serving dish; sprinkle chilli 
garlic sauce on top and gamish with lemon and carrot. 
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Brown Sugar Pumpkin 



Ingredients: 

Red pumplcin 
Brown sugar 
Cinnamon powder 
Butter 

Lemon, carrot (finely cut) 

Sauce ingredients 

Brown sugar 
Yogurt 

Vanilla essence 



500 grams 
1 cup 
1 pinch 
16 cup 

for garnishing 



2 tbsp 
% cup 
^tsp 



Method: 

Remove seeds of the pumpkin and cut into long pieces. 
Layer a big frying pan with pumplcin pieces. 
Add remaining ingredients and coolc till pumpkin is tender; 
dish out. 

Mix sauce ingredients in a bowl and pour over pumpkins. 
Gamish with lemon slices and carrots; serve. 
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Kashmiri Sweet Nans 



Ingredients: ~ 

Refined flour (sieved) 
Yeast 

E 99 
Sugar 

Butter 

Salt 

Topping ingredients 

Dry fruits 

Sugar 

Honey 



2 cups 
1 tttsp 
1 

1 tsp 
1 cup 
lo taste 



'/2 cup 
3 tbsp 
2 tbsp 





Method: 

Mix dry fruits, sugar and honey in a bowl. 

Dissolve yeast and sugar in luke-warm water; keep aside to 

rise. 

Knead with dough ingredients and keep aside for 2 hours. 
Make medium-size balls from dough and roll out into disks; 
spread dry fruit mixture on them and brush butter on top. 
Place in an oven dish and bake at 200' C for 5 minutes in a 
pre-heated oven and remove; serve hot. 
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Taste of Every Season 

Ahmed Foods Mlxed Pickles are famous around k 
the world for infusing extra bit of flavor in your 

every day meais. 

Used as an appetizer or an added ingredient to 
enhance our taste buds during eating, ourpickles 
are made from fresh frults & vegetables; preserved 
in salt, vegetable oil and vinegar with spices to retain 

the orlginal flavor. 
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Fisherman's Catch 

ingredients: ^mm I 

Fish fillet 3 

Prawns 6 

Lemon juice 2 tbsp 

White pepper powder V% tsp 

Mustard powder 1 tsp 

Paprika powder 1 tsp 

Egg 1 . 

Fresh milk 1 tbsp 

Cheddar cheese (grated) 4 tbsp 

Breadcrumbs 1 cup 
Salt 
Oil 

Lemon, tomato 
French fries 



%tsp 
for nying 
for decoration 
as accompaniment 

Tartar Sauce Ingredients: 

AAayonnaise Vi cup 

Ega whites (boiled) 1 tbsp 

Pickled onion (Rnely cut) 1 tbsp 

Green chilli (finely cut) Va tsp 

Parsley (chopped) 1 tbsp 

Whitevinegar 1 tbsp 



Ega whites (boiledj 
Piclcled onion (Rnely cut) 
Green chilli (tinely cut) 
Parsley (chopped) 
White vinegar 

Method: 

Mix tartar sauce ingredients in a bowl. 

Marinate fish and prawns with pepper # mustard, paprika, 

lemon juice and salt and keep aside for 1 hour. 

Whisk egg with milk in a bowl. 

Mix breadcrumbs in cheese. 

Heat oil in a wok; coat fish and prawns first with egg and then 
breadcrumbs and fry golden. 

Decorate serving dish with lemon and tomato; place fish and 
prawns, french tries and tartar sauce bowl on a dish and 
serve. 
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Tandoori Chicken Pizza 



Ingredients for dough 

Refined flour (sieved) 
Sugar \ 
Yeast | 

Milk powder 
Salt ^ 
Oil 

Ingredients for toppi 

Chicken breast (finely cut) 
Pizza sauce 

Tandoori masala (packaged) 
Lemon juice 
Ginger/garlic paste 
Onion (finely cut) 
Capsicum (finely cut) 
Cheddar cheese 
Mozzarella cheese 
Oregano 
Olive oil 

Lettuce, cucumber, carrot 



2 cups 
1 tsp 
1 tttsp 
1 

2tbsp 
tetep 
Va cup 

ng 

1 a ^ 

4tbsp 
1 tbsp 
2tbsp 

Vatsp 
1 

Vi 

1 cup 
1 cup 
1 tsp 
2tbsp 

for decoration 



Method: 

• Marinate chicken with tandoori masala, ginger/garlic and 
lemon juice and keep aside (br 1 hour. 

• Heat oil in a frying pan and fry chicken golden. 

• Smoke chicken with hot coal and keep aside. 

• Mix dough ingredients and knead; cover with plastic and keep 
in a hot place to rise till double. 

• Roll dough and spread on a pizza pan; pierce holes with iork. 

• Bake in a pre-heated at 180°C for 8 minutes; remove. 

• When cool, layer with pizza sauce, cheddar cheese, 
mozzarella cheese, chicken, onion, oregano and capsicum. 

• Bake in oven at 200°C for 20 minutes; remove. 

• Decorate plate with lettuce, cucumber and carrot; place pizza 
slices on it and serve hot. 
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Cocktail Shaslik 

Ingredients: 

Chicken pieces (boneless) 
Ginoer/garlic paste 
Black peppercorn (crushed) 
Lemon juice 
Capsicum (cubed) 
Onion (cubed) 
Tomatoes (cubed) 
Salt 
Oil 

Cucumber, spring onion 

Barbecue Sauce Ingredients: 



^kg 
1 tsp 

n tsp ' m 

1 tbsp 

1 

1 
2 

16 hp 
for grilling 
for decoration 



Gariic paste 1 tsp 

Tomato ketchup Vi cup 
ComHour (made into paste with water) 1 tsp 

Black peppercorns (crushed) 16 tsp 

Water Vi cup 

Salt V* tsp 

Oil V 2 tbsp 

Method: 

Marinate chicken, tomatoes, capsicum and onion with 
ginger/gariic, pepper, lemon juice and salt and keep aside. 
Skewer altematly onion, capsicum, chicken piece and tomato on a 
wooden barbecue stick; repeat process. Prepare more skewers in 
the same way. 

Brush oil on a frying pan and grill sticks from all sides. 

Decorate serving dish with spring onions and cucumber and place 

shashlik on top. 

Heat oil in a saucepan; add garlic, pepper, ketchup and salt; bring 
to boil; add water and cook for few minutes. 
Gradually add cornHour while stirring continuously and cook ti 
thick. 

Pour on shahlik and serve. 
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White Meat 

Ingredients: 

Mutton (boiled) * 

Yogurt (whipped) 

Ginger (finely cut) 

Almonds (powdered) 

Desiccated coconut 

White pepper powder 

Green cardamoms powder 

Green chillies (finely cut) 

Fresh cream 

Lemon juice 

Hot spices powder 

Screwpine 

Water 

Salt 

Oil 

Carrot, tomato 



'/2Kg 
1 cup 
2tbsp 
2tbsp 
1 tbsp 
l^tsp 
tohp 
4 

3 tbsp 
1 tbsp 
t&hp 
1 tsp 
1 cup 

i y 2 tsp 

Va cup 

for gamishing 



Method: 

Blend coconut, almonds and green chillies in a blender. 

Mix pepper and salt in yogurt. 

Heat oil in a pot; fry meat and ginger for 5 minutes. 

Add yogurt and water and cook till dry; add blended 

coconut and cook for 10 minutes. 

Add cream, lemon juice, hot spices, screwpine and 

cardamoms and dish out. 

Garnish with carrot and tomato; serve. 
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Chocolate Cheese Cake 



Ingredients: 

Chocolate biscuits 
Butter (meited) 
Yogurt 

Cream cheese 
Castor sugar 
Lemon juice 
Vanilla essence 
Fresh cream (whipped) 
Gelatin 
Water 

Dark chocolate (melted) 
Fresh cream, chocolate leave 



2 V2 cups 
1 1 2 grams 
V2 Kg 

200 grams 
lOtbsp 
1 tbsp 
1 tsp 
1 '/^cups 
1 W tbsp 
V4 cup 
1 1 2 grams 
for gamishing 



Method: \ 

Dissolve gelatin in water and cook it in a saucepan. 

Crush biscuits and mix butter in it thoroughly. 

Brush oil on an 8 Vi-inch spring-toam pan and firmly press biscuits 

on the base. 

Bake in a pre-heated oven at 1 80°C for 1 0 minutes; keep aside to 
cool. 

Place yogurt in a muslin cbth and hang it over a wash-basin for 6 
hours; remove in a bowl. Add cream cneese, vanilla essence, 
lemon juice and castor sugar and beat with an electric beater. 
Add fresh cream and gelatin; pour in pan; layer with chocolate, 
making a pattern using a knife; retrigerate. 

Gamish Cnocolate Cheese Cake with cream and chocolate leaves; 
serve. 
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Turkish Smoked Eggplant 



Ingredients: 




Eggplants (cut small) 


2 


Capsicums 


2 


Garlic 


4 cloves 


Tomato paste 


2tbsp 


Water 


1 cup 


Cumin seeds 


1 tsp 


Sugar 

Red chillies (crushed) 


1 tsp 
1 tbsp 


Black pepper (crushed) 


V4tSp 


Salt 


1 tsp 


Olive oil H 


6tbsp 



Method: 

Heat 3 tbsp oil in a frying pan; fry eggplants and remove in 
a pot. 

Add remaining oil in a hying pan and fry capsicum and 
gariic; put into pot. 

Add remaining ingredients and cook till boiling hot and dry. 
Stir thoroughly and leave on dum. 
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Garlic Nan 

Ingredients: 

Garlic (chopped) 
Cumin seeds (crushed) 
Green chillies (chopped) 
Lemon juice 

Oough Ingredients: 

Reh'ned rlour (sieved) 

Yeast 

Sugar 

Sait 

Oil 

Butter 



Method: 



2tbsp 
1 tsp 
2 

1 tbsp 



1 cup / 

'/2tsp 

ltbsp 

for frying + for brushing 
for brushing 



• Mix garlic, green chillies, cumin and lemon juice in a bowl. 

• Mix yeast and sugar in little water and keep aside for 1 0 
minutes. 

■ Mix with dough ingredients and knead; cover with plastic and 
keep aside to rise. 

Malce six balls from the dough and spread out the discs with 
nngers. 

Spread gaHic paste on top; heat little oil on iron griddle and 
roast nan from both sides. 
Brush butter on top and serve. 
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Grilled Chicken Kebabs 

Ingredients: m 

Chicken legs 
Red chilli powder 
Yogurt 

Ginger/garlic paste 
Clove powder 
Gnnamon powder 
Coriander powder 
Hot spices powder 

Onion, tomato, green chillies,pototoes 
Salt 
Oil 
Mint \i 



1 tsp 
2tbsp 
2tsp 
Va tsp 
1 tsp 
I6tsp 
1 tsp 
finely cut 
1 tsp 

for rrying + 2 tbsp 
for garnishing 



Method: 

Marinate chicken with all ingredients except vegetobles and 
keep aside for 2 hours. 

Heat oil in a frying pan and layer with chicken legs; 
preserve masala. 

Cook from both sides and dish out. 
Mix vegetables in the remaining masala; heat 2 tbsp oil in 
a frying pan and lightly fry masala; pour on top of chicken. 
Garnish with mint leaves and serve. 
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ChickenTakaTak 



Ingreciients: 

Chicken pieces 
Cumin seeds 
Onions (chopped) 
Ginger (chopped) 
GarTic (chopped) 
Green chillies (chopped) 
Tomatoes (chopped) 
Hot spices powder 
Driea fenugreek leaves 
Salt 

Yegetable oil 
Mint l< 



1 tsp 
2 

1 -inch piece 
6 cloves 
3 
2 

1 tsp 
2tbsp 
Vitsp 
6 tbsp 

for garnishing 



Method: 

Heat oil in a pan and fry cumin; add onions and cook for 5 
minutes. 

Add garlic, ginger and green chillies and fry. 

Mix in rernaining ingreaients except fenugreek; cook till colour 

changes; add fenugreek. 

When tender, thoroughly fry; dish out and garnish with mint 
leaves. 
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Apple Crumble Custard 



Ingredients: 

Fresh milk 
Vanilia essence 
Vanilla custard powder 
Sugar 

Apple (finely cut) 
Biscuits 

Cinnamon powder 

Nutmeg 

Butter 

Fresh cream 



1 cup 

1 tsp 
2fbsp 

V? cup + 4 tbsp 

2 l '*M 
300 grams 

1 tsp 
Vi tsp 
lOOgrams 
for garnishing 



Method: 

Cook milk with vanilla essence in a saucepan on medium heat 
and bring to boil. 

Dissolve custard powder and V? cup sugar in little water; 
gradually add into milk while stirring with spoon continuously; 
cook on low flame. 

Add apples and cook for 5 minutes; remove from Rame. 
Chop biscuits, cinnamon, butter, nutmeg and remaining sugar 
in a chopper. 

Mix with custard and dish out into small bowls. 
Garnish with cream; serve. 
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Chicken Classic Salad 

Ingredients: 

Chicicen pieces (boneless) V% kg 

Red chilli powder V% tsp 

Cumin powder 16 tsp 

Salt ! /2 tsp 

Oil 1 tbsp 

Salsa Ingredients: 

Green chillies (finely cut) 
Tomato ketchup 
Oregano 
Lemon juice 
Salt 

Decoration Ingredients: 

Apple (finely cut) 1 

Pineapple pieces 1 cup 

Lettuce (finely cut) 1 cup 

Cabbage (finely cut) 1 cup 

Method: 

Marinate chicken with its ingredients and keep aside ror a little 
while. 

Cook in a frying pan till chicken is tender, remove. 
Mix salsa ingredients in a bowl. 

Arrange decoration ingredients on a serving dish and place 
chicken on lop; pour salsa over it; serve. 
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Chicken Potatoes 

Ingredients: 

Whole chicken 
Potatoes 

Ginger (finely cut) 
Tomatoes(chopped) 
Green chillies (hnely cut) 
Garlic (chopped) 
Mint leaves (hnely cut) 
Yogurt 

Coriander seeds 
Cumin seeds 
Black peppercorns 
Hot spices powder 
Salt 
Oil 

Mint leaves, tomato 



ikg 

1 -inch piece 
1 cup 
6 

6 cloves 
V? bunch 
250 grams 
1 tbsp 
1 tbsp 
1 tbsp 
V2tsp 
to taste 

cup + for frying 
for garnishing 



Method: 

Peel potatoes and cut them lengthwise into 4 pieces each. 
Heat oil in a wok and fry potatoes; remove. 
Marinate chicken with yogurt and salt and keep aside for a 
littie while. 

Heat oil in a wide-necked pot and cook chicken for % hour. 

Add potatoes, green chillies, ginger, garlic, coriander, pepper 

and cumin and cook till potatoes are tender. 

Add tomatoes, hot spices and mint leaves and keep on dum. 

Dish out Chicken Potatoes and garnish with mint leaves and 

tomatoes. 
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Samak BilTahini 

Fish Ingredients: 

Fish hllets 
Samosa strips 
White vinegar 
Soya sauce 
Chilli sauce 
Peri peri sauce 
Red chilli powder 
Lemon juice 
Fresh coriander 
Gram flour 
Salt 
Oil 

Sauce Ingredients: 

Yogurt ™ 

Cream 

Tahini paste 

Pine nuts 

Sah 

Oiive oil 




14 

2tbsp 
1 tbsp 
1 tbsp 
1 tbsp 
1 tbsp 
6tbsp 
1 bunch 
5 tbsp 
lotaste 
forfrying 



1 cup 
2tbsp 
2tbsp 

'/2 Clip 

to taste 

2 tbsp 
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Method: 

Blend sauce ingredients except oil in a blender and pour into 
a bowl; add oiT and lceep aside. 
Apply vinegar on fish and keep aside for 1 5 minutes; 
thoroughly wash and ploce in a dish. 
Marinate with remaining fish ingredients and keep aside. 
Crush samosa strips in a chopper and remove on a plate; coat 

fish filleh with them. 

Heat oil in a wok and fry fish golden and dish out. 
Seive acoompanied by tahini sauce. I 
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Szechuan Chicken Pasta 



InorGcl i©nts* 

Chicken pieces (boneless) 

Pasta (boilcd) 

Red capsicum (cubed) 

Onions (finely cut) 

Spring onions (finely cut) 

Green chillies (hnely cut) 

Fresh red chillies (finely cut) 

Garlic paste 

Blaclc pepper (crushed) 

Sah 

Sesame oil 

Lettuce leaves, tomatoes 
Oil 

Chilli Sauce Ingredients: 

Chicken stock 
Brown sugar 
Chilli sauce 
ComAour 
Soya sauce 
Oil 



fckg 

1 

2 

2 

2 

2 

1 tbsp 
Wtop 
V2tsp 

1 tbsp + for frying 
for gamishing 
2tbsp 



1 cup 
1 tsp 
1 tbsp 
1 tbsp 
2tbsp 
2tbsp 



Method: 

• Heat otl in a frying pan and fry chicken on high Hame til 
colour changes. 

• Add garlic, pepper and salt and cook with lid on till chicken is 
tender. 

• Cook sauce ingredients in a saucepan till thick. 

• Fry chicken, capsicum, pasta, chillies, onions and spring 
onions in a wok. 

• Add sauce and sesame oil; dish out and gamish with 
tomatoes and lettuce. 
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Cheesy Ravioli Casserole 

Ingredients: 



Chicken breasts (boneless) 
Blaclc pepper (crushed) 
Mustard paste 
Lemon juice 

Salt 

Green chillies 

Masala ingredients 

Onion paste 
Tomatoes (blended) 
Tomato ketehup 
Ginger/garlic paste H 
Oregano 

Red chillies (crushed) 

Cheddar cheese (grated) 

Parsley 

Lemon juice 

Salt 

Oil 



d 



1 tsp 
1 tsp 
1 tbsp 

'/2tSD 

for aecoration 



Vi cup 
1 cup 
1 cup 
2tsp 
1 tsp 
1 tsp 
1 cup 
Vi bunch 
2tbsp 

'/2tS P 

4tbsp 



Thinly slice chicken breasts into 6 pieces. 

Apply pepper, mustard, lemon juice and salt on chicken; fold 

over chicken and hold together with toothpicks. 

Heat oil in a frying pan and fry ginger/garlic; add onion, 

tomatoes and chicken; cook with lid on. 

Add tomato ketchup, oregano, red chillies, lemon juice and 

salt and cook for 5 minutes. 

Decorate dish with green chillies and dish out casserole; 
sprinkle cheese and parsley; serve. 
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Spicy Meatball Stew 

Ingredients: 

Beef mince 

Capsicums ancl tomatoes (cubed) 
Onions (chopped) 

Breadcrumbs 
Oregano 

Tomatoes (chopped) 

Hot sauce 

Red chilli powder 

Gariic/ ginger paste 

Parsley 

Salt m 

Oil ■ 



Vifcg 

2 each 
2 

'/2 cup 
1 tep 
2 

2tbsp 
2tbsp 
1 tbsp 
1 tsp 
to taste 

1 cup + for frying 



Method: 

• Heat oil in a wok; fry onions brown and remove '/2. Keep 
wok aside. 

• Mix garlic/ginger, breadcrumbs, '/ionions, /2 red chillies 
and salt in mince. 

• Shape into small meatballs; pierce alternatly one meatball, 
one capsicum, one meatball, one tomato and one meatball 
on a wooden skewer. 

• Repeat process to make more skewers; heat oil in a frying 
pan and fry meatballs golden; remove. 

• Add tomatoes, oregano, remaining red chillies, hot sauce 
and salt to the wok with fried onions; cook thoroughly; dish 
out into a serving dish. 

• Place meatballs on top and sprinkle parsley; serve. 
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Fish Salad 



Ingredients: 

Tuna fish 

Elbow macaroni (boiled) 
Tomatoes (chopped) 
Olives (rinely cut) 
Mayonnaise 

Black peppercom (crushed) 

Salt 
Lettuce 

Tomatoes (cubed) 



1 cup 

2 cups 

2 cups 

V2 CUp 

3 tbsp 
to taste 
to taste 

for decoration 
for garnishing 



Method : 

• Mix all ingredients in a big bowl. 

• Decorate a serving dish with lettuce leaves; place 
on top and gamisn with tomatoes. 
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Chicken StroganoH 



Ingredients: 




Chicken breasts (boneless) 


4 


Onion (Rnely cut) 


1 


Mushrooms (finely cut) 


1 cup 


Fresh cream 


1 Va cups 


Lemon juice 


1 tbsp 


Block peppercorns (crushed) 


1 pinch 


Parsley (chopped) 


1 tbsp 


Salt m 


1 pinch 


Olive oil H 


3tbsp 







Method: 

Mix lemon juice in cream and keep aside. 

Lightly pound chicken with a mallet; cut diagonally into 

1 inch thick pieces. 

Heat 1 tbsp oil in a wok and fry onions for few minutes; 

fry mushrooms golden in it and remove. 

Increase flame and add remaining oil; add chicken and 

fry for few minutes. Add onions, mushrooms, pepper, 

cream and salt and cook for few minutes; dish out when 

thick. 

Sprinkle parsley and serve. 
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Spinach Mutton 

Ingredients: 

Mutton (pieces) 
Spinach (finely cut) 
Green chillies 
Bay leaves 
Cloves 
Cinnamon 
Green cardamoms 
Cardamoms 
Cumin seeds 
Onions (finely cut) 
Garlic (chopped) 
Ginger/ganic paste 
Red chilli powder 
Salt 

Olive oil 

Ginger (finely cut) 




tbii 



riES 




'/akg 
5 

2 leaves 
4 

1 -inch piece 

6 

2 

1 Isp 
3 

8 cloves 
2tbsp 
1 tsp 
to taste 
4tbsp 

for sprinkling 



Method: 

Immerse spinach in boiling water and remove; blend with green 
chillies. 

Heat oil in a pot and fry all ingredients except spinach and salt 
on high Hame. 

Add 2 cups of water and cook meat till tender. 

Add spinach and salt and fry; sprinkle ginger on top and serve. 
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Mocha WalnutTartCake 


Ingredients: 




Chocolate (chopped) 


1 40 grams 


Light corn syrup 


Vi cup 


Butter 


x h cup 


Coffee powder 


2tbsp 


lcing sugar 


% cup 


Eggs 


3 


Vanilla essence 


1 tsp 


Refined flour (sieved) 


1 cup 


Walnuts (chopped) 


1 cup 


Walnuts (cut into halves) 


for gamishing 


Glazinq Ingredients: 


Chocolate 


84 grams 


Butter 


1 tbsp 


Light com syrup 


2tbsp 


Coffee powder 


1 tsp 


Method: 






Coolc chocolate, syrup, butter, coffee and sugar in a 
saucepan till chocolate melts; remove in a bowl. 
Allow to cool; add eggs, essence, flour and chopped 
walnuts; mix with a spoon. 

Brush oil on a spring-foam Dan and pour in batter; bake in a 
pre-heated oven at 180°C ror 25 minutes and remove from 
oven. 

Open pan and place on a wire rack to cool. 

To malce glaze cook all ingredients in a saucepan till 

chocolate melts. 

Apply on cake thoroughly and gamish with walnuts. 

Note: Keep cake aside for at least 3 hours before putting 
glaze on it. 







ft/\40 
























T T - 


















/% Jc2f, ^/Jtt^jii fr'tf f ' rv c&<'^kut<£iS' 

Jl» fJ//j/^J. Jti/% _-U**25 s 1 80°C jtv)»\/c- 4$ 

^/JtU\7.\f0Jljij^^LL.^.j_^j£LLft^/ 




67 - MASALA KiTCHEN 





I 




HOME 





Potato Chops 

Ingredients: 

Potatoes (boiled and mashed) 
Beef mince 
Red chilli powder 
Coriander powder 
Garlic (chopped) 
Tomalo (chopped) 
Onions (chopped) H 
Lemon juice 

Fresh coriander (chopped) 
Rehned flour H 

Sah 

Oil 

Lettuce (hnely cut) 



IKg 

^Kg 

1 tsp 

1 tsp 

5cloves 

1 

2 

1 tbsp 
3tbsp 
to sprinkle 
to taste 
for frying 
for decoration 



Method: 

Heat oil in a pot and fry 1 onion golden; add mince, 
coriander powder, red chillies, garlic, tomato and salt; fry till 
dry. Add fresh coriander and lemon juice and remove. 
Spread little potato on palm; fill little mince in centre; shape 
into round cutlets. Repeat process to make more cutlets. 
Lightly coat cutlets with flour. 

Heat oil in a frying pan and fry cutlets golden from both 
sides; remove. 

Decorate a semng dish with lettuce and place Potato Chops 
on »op. Serve. 
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Chicken Chickpea Salad 



Ingredients: 

Chicken breasts 
Chickpeas (boiled) 
Paprika powder 
Onion (chopped) 
Tomatoes (chopped) 
Lemon juice 

Green chillies (chopped) 
Fresh coriander (chopped) 
Salt 
Oil 

Fried papadum 



2 

1 cup 

1 tttsp 

1 

3 

1 tbsp 
6 

2tbsp 
to taste 

for brushing 

as accompaniment 



Method: 

• Cut chicken breasts into broad strips; add '/2 tsp paprika 
powder and salt. 

• Brush oil on a grill pan and grill chicken strips from both sides; 
remove from Dame. 

• Mix remaining paprika powder, tomatoes, lemon juice, onion, 
coriander. green chillies and salt in chickpeas. 

• Place Vz cnickpeas on one side of serving dish; place chicken 
on top; add remaining chickpeas; arrange papadum on the 
opposite side and serve. 
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Barbecue Chicken with Peanut sauce 



Ingredients: 

Chicken breasts 
Peanut butter 
Soya sauce 
Rea chilli paste 
Lemon juice 
Brown sugar 

Black peppercoms (crushed) 
Salt 

Oil 

Rice noodles (fried) 
Basil leaves (fried) 



2 

Vi cup 
x h cup 
1 tbsp 
1 tbsp 
tehp 
tttsp 
to taste 
for brushing 
for decoration 
for garnishing 



Method: 

Cut chicken breasts into broad strips and sprinkle pepper and 
salt on them. 

Brush oil on a grill pan and grill chicken strips from both sides; 
remove. 

Mix peanut butter, soya sauce, red chilli paste, brown sugar 
and lemon juice in a bowl. 

Decorate serving dish with noodles and place chicken on top; 
pour sauce over chicken and garnish with basil leaves and 
serve. 
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Greek Chicken with Vegetables 



Ingredients: 

Chicken breash 

Garlic (chopped) 

Black peppercorns (crushed) 

Yogurt 

Fresh cream 

Cucumber (grated) 

Salt 

Olive oil 

Lettuce, tomato, cucumber (sliced) 
Olives 



2 

1 tsp 

!£tsp 

} /2 CUp 

x h cup 

to taste 
4 tsp 

for decoration 
for gamishing 



Method: 

• Cut chicken breasts into broad strips. Add 1 tsp olive oil, 
pepper, garlic and salt. 

• Brush 1 tsp oil on a grill-pan; grill chicken from both sides and 
remove. 

• Mix ^ogurt, cream, cucumber and remaining olive oil in a 

• Decorate serving dish with lettuce, tomato and cucumber; pour 
yogurt on top and ploce chicken over it. 

• Garnish with olives and serve. 
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Peach andalmond flan 



Ingredients: 

Peaches 

Refined Hour (sieved) 
Butter 

Baking powder 
Sugar 

A?mond paste 
Sugar 

Keenu zest (grated) 
Sugar 



10 

1 V? cups + for sprinkling 
Vi cup 

16fsp 

2tsp 

2 

1 cup 

y% cup + for sprinlding 
1 tsp 

for garnishing 



Method: 

Peel peaches and cut from centre; discard seeds. 

Mix rTour, butter, baking powder, sugar and little water; 

knead into dough; rerrigerate for a littie while. 

Sprinkle Hour on a board and roll out dough into disc; firmfy 

set in a tart pan and refrigerate again. 

Remove; pierce holes with a fbrk; bake in a pre-heated oven 

at 180°Cfor25 minutes. 

Mix eggs, almonds, sugar and keenu zest in a bowl and layer 
on tart. 

Decorate peaches according to pidure; sprinkle little sugar on 
tart and bake in a pre-heated oven at 1 80°C fbr 10 minutes; 
remove. 

Melt sugar golden in a hying pan and decorate over flan with 
a fork. 



(9 



>jt2 




>*\o 




1%« 




i grai/cbi^A. k. j>\jJIw^>j, SiL ifj6&. b}-4>&, 

-Jj\fsjL&$G->J,$2j(cJ\ 



3 - MASALA KITCHEN 





t 



1 

I 

< 

T3 




jdi _^ij _*__%____ 




. ^/i^Jiji !>f_J* : V W £.j,SL.'-£j-\ijZ&\:xL\£jjS\~\xb. 
'■^.L.^tu^jh/ri/L.OwJ^ j>i{?i}\ f r:j\?iJt'lj:s~Sfd < ift*g>*l 



__:jifc 



2_?>£-_--l^'yU./-l^l-__~'_ 
. j J- JI_*__----**-__ -//<__- 1- '/-5 ' 2_- / 

_?,-.__. _L 1 £- 1 V "^- y 

>jK>i>^?'jj^4_J' v "ji'Jl/ i Juv'-'^i^ 

-__.--. U"» — -/.",__- v Z_ /.-___ *_ -Ig 

\jtLMO*j fci ___ . ■'<£-' d_£J y« _ftU_ 

jS^j. _£_£ >J> { l$j j/-'^-" J\»/f. -Jt 
._#___ J. £jCil u ^_._u/_yi 



t^-ĕ.2-xd£[fb<,\S>'b<SXiLJi J S£j 

*jiS\fufctitjJSdf./ i $Vttj 



U\}/ ) iit 

jA- j 1 .-. s-w.t^jv/j uj_>r 
j-^^ri^^/ji-t^^/.-. 

u4»v/t6 i_ v TJii4^CCi>fi_ _/--* 

£_fcS. J-f#l '^.^^^'i^bjylwl^y 

-c. i/np j. Jw i / et£x&J+ Aw 



t*> j* < _i>"» _>u. _}___■ -£_ __ ^ 

-C_/J*U &\*jJtr£Sl#j£- _*?-_ U* 



(.*) _v 

ji j*jif.ifid'^\'j*Lj^fr3*(~w\j*\ 

W$m<Fy+ £„j^J,tj^pL.S,j.j*6j#- 



/^u/j^jJu-» 

y*LL.S\*LL.\Pj 4 %&« J & ^tt ^_/iji_ r T|^ \^>ji,^^S^\^>S'SjiL.jt\jf 

-*_l/i£*/ _,_?^-'--. r ~y/jUJ^iv£^'^~' -j^jtJ^__v^>.^j-_v"---^j' v T.ji 

4^-sSJ-^ | ____ Lucky stone y£_-£u 

U_#$t»*_£y?#l^ 



74600 - £f/t£-5 40 '^k^ ' 86 ' ^ 1 

0308-2543444: bJ.^l,. 
0333-2105914 : 

H-mails: qadrihc-plinc(-$y-Ahoo_coni 
qadrihc!pline(frthotma__Lcom 

. a- <t. 7 1 o &b*i £ JW. 




{0 JkMMtj^ 





iY rn M 



t 



LIVELY 

WEEKENDS 



Dr. Imron 

Lasagnĕ Rolls 

Ingredients: W 

Chiclcen mince 
Lasagne sbeets (boiled) 
Cheddar cheese (grated) 
Mayonnaise 
Milk 

Ginger/garlic paste 
Onion (fried) 
Black pepper (crushed) 
Oregano 
Tomato paste 
Thyme 
Salt 

Oil 

Tomalo ketchup 



^kg 
8 

350 grams 

1 cup 

V2 CUp 

2 tsp 
1 

2 tsp 
V 2 tsp 
2 tbsp 
^tsp 
to taste 




5tbsp 

for gamishing 

Method: 

• Heatoil in a pot; saute x h ginger/garlic and onion. 

• Add mince, pepper, oregano and salt; cook. 

• Mix milk, mayonnaise, % cheese, V2 pepper and salt in a 
bowl. 

• Spread some mayonnaise mixture on a lasagna sheet; layer 

with some mince and roll. 

• Repeat process to make rolls (rom all sheets; place in a Pyrex 
dish. 

• Heat oil in a frying pan and fry remaining ginger/garlic. 

• Add tomato paste and cook; put remaining pepper, thyme, 
little water and salt and cook till oil separates. 

• Pour this sauce on lasagnc; sprinkle remaining cheese on them 
and bake in a pre heated oven at 1 80°C till cheese melts. 

• Dish out and gamish with tomato ketchup. 
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Raja Abdullah 

Sizzling Kampot Beef Steak 





Ingredients: 

Undercut 
GaHic (chopped) 
Oyster sauce 

White vinegar, parsley (chopped) 
Spring onions (chopped) 
Oil A 
Basil leaves 



300 grams 

Vitsp 

2lbsp 

1 tsp each 

2tsp 

2tbsp 

ior gamishing 



r-i/ioo tWyc-i/M^M* 
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Kampot Ingredients: 

Tomatoes (cut small) 
Parsley (chopped) 
Green and black olives 
Capsicum (chopped) 
Basil leaves (chopped) 
Lemon juice, capers 
Gadic (chopped) 
Salt 

Olive oil 



3 

1 tbsp 
lOeoch 

'/z 

2tbsp 
2tsp 
I6tsp 
'/itsp 
4tbsp 



Serving Ingredients: 

CauliHawer rlowers, 

rrench beans, potatoes,carrots 1 00 grams 



Butter 

Leek (cut thickly) 
Onion (rinely cut) 
Salt 

Olive oil 



30 grams 
1 sHck 
1 

</4tsp 
60 grams 



Method: 

• Slightk/ steam vegetables and keep aside. 

• Marinate undercut with its ingredients and keep 

• Mix kampot ingredients except oil in a bowl. 

• Heat grili pan and apph/ oil on it; grill undercut from both sides. 

• Heat oil in a fryinq pan and saute kampot; remove. 

• Heat a sizzler and put butter on it; spread onions and leek; place 
undercut. 

• Pour kampot on top; add vegetable and gamish with basil. 
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Raja Abdullah 

Chicken Chilli with Khua Chow 



Ingredients: 

Chicken pieces (boneless) 
Egg 

Dried, round red chillies 
Red, green and yellow capsicums 
Green chillies (cut thickly) 
Leek (cut thickly) 
French beans (cut thickly) 
Khua chow 
Oyster sauce 
Garlic (chopped) 
Chicken powder 
CornAour 
White sesame 
Salt 

Sesame oil 



400 grams 
1 

15 

1 each 
5 

1 stick 
3 

4tsp 

2 tsp 

y?tsp 

2tbsp 

V2tsp 

1 tsp 
4 tbsp 



Method: 

Marinate chicken with cornHour, egg and salt and keep aside. 

Heat oil in a frying pan and fry chicken golden; remove. 

In the same frying pan sautĕ leeks and remove. 

Fry capsicums; remove. 

Fry green chillies and remove. 

Fry khua chow in the same frying pan; add red chillies and 
chicken and fry for 1 minute; add remaining ingredients and 
fry for few minutes. 
Dish out and serve. 
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Mashed Potatoes 

Ingredients: 

Potatoes 

Black pepper(crushed) 
Sdt 

Butter (metted) 
Fresh coriander 

Method: 

Boil and mash potatoes. 

Mix poiataes with butter, peppei 

coriander; serve. 



6 

ta tasle 
ta taste 
1 tbsp 

for sprinkling 
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Mon to Wed at 9:00 p.m. 

Produced by: 7th Sky Productions Written by : Sadia Akhter Directed by : Arif Khan 

Cast: Saba Faisal, Sidra Batool, Natasha 
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